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ABSTRAK
Whey dangke merupakan produk samping dangke dan umumnya dibuang.Whey dangke dapat
dibuat edible film. Penelitian ini bertujuan mengetahui karakteristik whey yang dihasilkan dari proses
pembuatan dangke dan mengetahui karakteristik edible film berbahan whey dangke dengan penambahan
jenis dan konsentrasi plasticizer yang berbeda. Parameter yang diukur adalah ketebalan, rendemen,
kekuatan tarik, kemuluran, warna, laju transmisi uap air dan scanning electron microscopy. Metode yang
digunakan dalam penelitian ini yaitu metode eksperimental di laboratorium. Penelitian ini menggunakan
rancangan acak lengkap pola faktorial dengan 5 kali ulangan. Faktor pertama adalah jenis plasticizer dan
faktor kedua konsentrasi plasticizer. Whey dangke dapat dibuat edible film jika dikompositkan dengan
agar. Perlakuan jenis dan konsentrasi plasticizer serta interaksi antara jenis dan konsentrasi berpengaruh
nyata (0<0,05) terhadap ketebalan, rendemen, kekuatan tarik (N), kemuluran, warna (L,a dan b), dan laju
transmisi uap air. Perlakuan jenis dan konsentrasi plasticizer juga memperlihatkan perbedaan
mikrostruktur permukaan edible film dengan scanning electron microscopy. Penggunaan gliserol 35%
menurunkan kekuatan tarik dan nilai warna b, selain itu meningkatkan kemuluran dan laju transmisi uap
air. Penggunaan sorbitol 35% meningkatkan rendemen dan kemuluran serta penurunan nilai warna (a dan
b) dan laju transmisi uap air. Selain itu penggunaan sorbitol menghasilkan kekuatan tarik yang lebih
tinggi dibandingkan gliserol dan PEG. Penggunaan polietilen glikol 35% meningkatkan rendemen,
kemuluran, dan nilai warna a, serta menurunkan kekuatan tarik, kemuluran, dan nilai warna b.
Kesimpulan penelitian bahwa whey dangke memiliki kadar protein 9,76%, serta jenis dan konsentrasi
plasticizer akan menentukan karakterisitik edible film berbahan komposit whey dangke dan agar.
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ABSTRACT
Whey is a by-product dangke dangke and generally not utilized.Whey dangke can be made edible
film. This research aims to investigate the characteristics of whey resulting from the manufacturing
process dangke and know the characteristics of edible films made from whey dangke with the addition of
the type and concentration of different plasticizers. Parameter measured was the thickness, yield, tensile
strength, elongation, color, water vapor transmission rate and scanning electron microscopy. The method
used in this research is the experimental method in the laboratory. The first factor is the type of
plasticizer, and the second factor is the concentration of plasticizer. Whey of dangke can be made into
edible film when composited with agar. Treatment of type, concentration of plasticizer and also the
interaction between type and concentration of plasticizer significant (0 <0.05) on the thickness, yield,
tensile strength (N), elongation, color (L, a and b), and the water vapor transmission rate. Treatment of
type and concentration of plasticizer also showed differences in the microstructure of the surface of the
edible film by scanning electron microscopy. The use of glycerol 35% decrease of tensile strength and
color of values b, beside that increase the elongation and water vapor transmission rate. The use of
sorbitol 35% increase of yield and elongation otherwise decrease the color of values (a and b) and the
water vapor transmission rate. In addition, the use of sorbitol resulted in a higher tensile strength than
glycerol and PEG. The use of polyethylene glycol 35% the increase were yield, elongation, and color of
value a, otherwise the decrease were tensile strength, elongation, and color of values b.
The research concluded that content of whey protein dangke was 9.76%, type and concentration
of plasticizer will determine the characteristics of edible films based on the composite whey dangke and
agar.
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